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Abstract
chapter I - Introductions :Lewis acid-catalyzed glycosidation of phenols and alcohols using 1,2. trans oriented peracetylated sugars A brief review of the subject is made in this chapter, with particular reference to specific conditions leading to the preferential formation of the ?-anomers. The mechanism proposed for these reactions are also discussed. This chapter serves as a background for the work described in Chapters II and II of the thesis. 
Chapter II Anhydrous Zinc. chloride phosphorous oxychloride catalyzed synthesis of Glycosides The preparation of the ?-anomeric glycosides of phenols and alcohols using fully acetylated 1,2 trans-oriented sugars has always been a problem particularly when volatile or thermo labile aglycones are involved. A new method of glycosidation has been developed using a mixture of anhydrous zinc chloride and phosphorous oxychloride catalyst which gives good yields of the ?-anoaers of peracetylated 1,2 trans oriented sugars, which are difficult to obtain. This method, which is described in this chapter can be considered to be superior to the Helferich's glycosidation reaction, as it uses much milder conditions unobtainable in the Helferich's reaction and is, therefore, of wider applicability. 
Chapter III - Anhydrous cupric sulphate catalyzed synthesis of glycosides This chapter describes the successful use of anhydrous cupric sulphate as a catalyst for the synthesis of glycosides of phenols and alcohols using fully acetylated 1,2-trans oriented sugars. Both the anomeric glycosides are formed in this reaction and the possible mechanism is discussed. Formation of anomeric glycosides in the confirmed absence of any concomitant anomerisation process implies the involvement of a carbonium-oxonium ion hybrid derived by elimination of Cl acetoxy from the peracetylated sugars. 
Part II - Studies in the Lipid Associates or Leguminoseae (Lotoldeae) This part is divided into three chapters. 
Chapter I - An introduction to the genus Tephrosia, family Leguminoseae sub-family Lotoideae with particular reference to its insecticidal constituents thereof. This chapter deals with the work carried out earlier on the plants belonging to the genus Teohrosia with particular refereace to the various constituents, insecticidal or otherwise, as a background to the work described in the following chapter. 
Chapter II - The constituents of the seeds of Tephrosia purpurea Linn.The extracts of the seeds and pods of Tephrosia purpurea Linn. with various solvents have been studied with reference to their insecticidal activities. Three new flavonoids have been isolated in the course of these studies and structures of two of them have been established. 
Chapter III - chemical constituents of the defatted seed cake of pongamia glabra Vent. During the screening of the various chemical constituents of the defatted seeds of Pongamia glabra Vent one of the crystalline constituents, karanjin, WaS observed to exist in two polymorphic forms, one of which has not been described by earlier workers. A detailed comparative study of the physical and spectral characteristics of these two forms are also reported in this Chapter. 


